THE RIVER (LUB

BRUNCH MENU
Available until 3pm
JUICES

Mad About Mango €9
Mango, ginger, carrot, apple

KINS Skin Kind Green Citrus Boost €9
Pear, rocket, cucumber, lemon, mint, kale, coconut water

Smoothie of The Day 5 €9

KINS Skin Kind Wellness Shot €3.5

Lemon, ginger, turmeric, orange, black pepper

CLASSICS

Buttermilk Chicken Waffles €16
Sriracha sauce, maple-glazed bacon ic, s, 68, 6, 6D

Eggs Benedict €16
Quigleys smoked bacon, toasted sourdough,
poached Riverview hen’s egg, Hollandaise 14 1c, 5, 6¢

Ballycotton Smoked Salmon Royale €17
Guinness bread, poached Riverview hen’s egg,
dill Hollandaise 18.1c.10, 4, 5, 6C, 6D

Eggs Florentine V €16
Spinach, toasted muffin, poached Riverview hen’s egg,
chestnut mushrooms, Hollandaise ic, s, 6c, 11

V Vegetarian | VE Vegan

ALLERGENS

1A Rye Wheat 2 Crustaceans 6B Milk 8A Cashew 8E Pecans 10 Mustard

1B Oat 3 Molluscs 6C Butter 8B Walnuts 8F Pistachio 11 Soybeans

1C Wheat 4 Fish 6D Buttermilk 8C Macademia Nuts 8G Almonds 12 Sesame Seeds

1D Barley 5 Egg 6E Cheese 8D Hazelnuts 8H Brazil Nuts 13 Lupin

1E Malt 6A Cream 7 Peanuts 81 Pine Nuts 9 Celery 14 Sulphur Dioxide/ Sulphates

We are delighted to source our ingredients from an array of local suppliers including English Market stall holders.
We strive to source all of our fish from sustainable sources. All beef served is 100% Irish. Our trusted fruit and
vegetable suppliers work closely with Irish producers and source all of our seasonal produce for our menus.

This menu is printed on 100% recycled paper which will be responsibly recycled after use.

PAUL LANE - EXECUTIVE HEAD CHEF




